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cephalothorax, 259 
fatty acid composition, 259 
fish meal, 259 
rock lobster, 259 
Lubricating Oil Additive, Preparation and Characterization in 
lubricating oil additive, 1205 
lubricating property, 1205 
2-mercaptobenzothiazole, 1205 





M 


Macadamia Nuts, Antioxidant Properties of Phenolic Compounds 
antioxidant, 1585 
macadamia nuts, 1585 
oxidation, 1585 
phenolic compounds, 1585 
Malonaldehyde Formation, Inhibition of During Polyunsaturated Fatty Acid 
Oxidation 
antioxidant, 653 
B-carotene, 653 
@3 fatty acids, 653 
2”-O-glycosyl isovitexin, 653 
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malonaldehyde, 653 
a-tocopherol, 653 
Malvales Seed Oils, Warning Concerning Novel Foods, 1737 
Margarine Oils, from Genetically Modified Soybean Oils 
dropping points, 729 
gas-liquid chromatography, 729 
genetically modified soybeans, 729 
high-performance liquid chromatography, 729 
interesterified triacylglycerols, 729 
margarine oils, 729 
palm oil, 729 
randomized palm oil, 729 
solid fat index, 729 
stearic acid, 729 
Margarines, Analysis of Triacylglycerol by '"C NMR 
"SC NMR, 1011 
fatty acid composition, 1011 
margarine, 1011 
milk fat, 1011 
partially hydrogenated oils, 1011 
triacylglycerol, 1011 
triglyceride, 1011 
Margarines, Composition and Physical Properties of 
color, 995 
dropping points, 995 
fatty acids, 995 
high melting glycerides, 995 
polymorphism, 995 
soft margarines, 995 
solid fat, 995 
texture, 995 
triglycerides, 995 
Marine Microalga, Eicosapentaenoic Acid (20:5n-3) from 
downstream processing of microalgae, 1025 
eicosapentaenoic acid (EPA), 1025 
HPLC purification, 1025 
Phaeodactylum tricornutum, 1025 
urea inclusion method, 1025 
Meat Lipids, Supercritical Fluid Extraction of Irradiated Meats 
beef lipids, 717 
gas chromatography, 717 
mass detection, 717 
radiolytic hydrocarbons, 717 
SFE, 717 
Melon Seed, Composition and Use of Chinese 
Chinese melon seed, 263 
eleostearic acid, 263 
meal, 763 
oil, 263 
protein, 263 
tung oil, 263 
Menhaden and Seal Oils, Stabilization with Tea Catechins 
antioxidant activity, 1183 
marine oils, 1183 
menhaden oil, 1183 
natural antioxidants, 1183 
oxidative stability, 1183 
seal blubber oil, 1183 
synthetic antioxidants, 1183 
tea catechins, 1183 
Menhaden Oil, Oxidative Stability of Shortening Blends in Cookies, 
Crackers, and Snacks 
anisidine value, 167 
antioxidants, 167 
fish oil, 167 
hydrogenated, 167 
menhaden oil, 167 
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oxidative stability, 167 
peroxide value, 167 
tertiary butylhydroquinone, 167 
Totox value, 167 
Methanolysis of Seed Oils, in Flowing Supercritical Carbon Dioxide 
fatty acid methyl esters, 353 
immobilized lipase, 353 
lipase, 353 
methanolysis, 353 
supercritical carbon dioxide, 353 
Methyl Ricinoleate, Kinetics of Pyrolysis 
heptaldehyde, 1109 
kinetics, 1109 
methyl ricinoleate, 1 109 
methyl undecenoate, 1109 
pyrolysis, 1109 
Milk Fat, Tempering Method for Chocolate Containing 
chocolate, 723 
differential scanning calorimetry, 723 
dry fractionation, 723 
milk fat, 723 
tempering, 723 
Milk Fat Fractions, Chemical and Thermal Properties of Fractions Isolated 
by Melt Crystallization 
dry fractionation, 1647 
fatty acid, 1647 
milk fat, 1647 
thermal properties, 1647 
triacylglycerol composition, 1647 
Milk Fats, Thermal Crystal Properties and Measurements and Fractionation 
butterfat, 1603 
crystallization, 1603 
crystal amount, 1603 
differential scanning calorimetry, 1603 
fractionation, 1603 
milk fat, 1603 
nuclear magnetic resonance, 1603 
process control, 1603 
Milk Fats, Triglyceride Composition of Ewe, Cow, and Goat 
cow, 283 
ewe, 283 
fatty acids, 283 
GLC, 283 
goat, 283 
HPLC, 283 
milk fat, 283 
triglycerides, 283 
Mono- and Dioleoylglycerols, Method for Production 
diglyceride, 673 
emulsifiers, 673 
esterification, 673 
food additives, 673 
glycerolysis, 673 
lipase, 673 
monoglyceride, 673 
Pseudomonas sp., 673 
stabilizers, 673 
Monoglycerides, Kinetics of Acyl Migration and Effects of Chain Length 
chemical rearrangement, 707 
equilibrium constant, 707 
monoglyceride, 707 
reaction velocity, 707 
reaction velocity constants, 707 
Mustard Seed and Rice Bran, Enzymatic Extraction of 
cellulase, 687 
enzymatic extraction, 687 
mustard seed, 687 
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N 
NMR, of Fatty Compounds with Allylic Hydroxy Groups 
allylic hydroxy groups, 661 
carbon nuclear magnetic resonance, 661 
2(E)-ene- 1 ,4-diols, 661 
methylene envelope, 661 
symmetrical compounds, 661 
N,.N’-Ethylenediy]-bis-Alkanamides, DSC of 
differential scanning calorimetry, 311 
N,N’-ethylenediy|-bis-alkanamides, 311 
thermal properties, 311 


O 
Oilseed Meals, Hexane Sorption in 
equilibrium, 1657 
hexane, 1657 
meals, 1657 
sorption isotherm, 1657 
soybean, 1657 
sunflower, 1657 
Oilseed Processing—Economic Evaluation 
Crambe, 1635 
Dimorphotheca, 1635 
economics, 1635 
Euphorbia, 1635 
new crops, 1635 
processing of new oilseed crops, 1635 
super critical extraction, 1635 
vernolic, 1635 
Oleate Metathesis, Synthesis of Hydrocarbons by 
diethyl 9-octadecenedioate, 333 
10,1 1-dioctyl eicosane, 333 
ethyl and methyl oleates, 333 
metathesis, 333 
9-octadecene, 333 
palm oil, 333 
star-shaped hydrocarbon, 333 
Oleic Acid Esterification of in the Presence of Glycerol and Iron Catalyst 


sulfated iron oxide, 347 
superacidity, 347 
Olive Debittering 
kinetics of the debittering process, 593 
lactic acid bacteria, 593 
oleuropein, 593 
olive fruit, 593 
Olive Oil, °C NMR for Grade Determination 
glycerides, 1201 
quantitative '"C NMR, 1201 
virgin olive oil, 1201 
Olive Oil, Identification of Adulterants in 
discriminant analysis, 515 
near-infrared spectroscopy, 515 
olive oil, 515 
principal components analysis, 515 
Olive Oil Extraction, Integral Centrifuges for 
integral centrifuges, 417 
live oil extraction, 417 


qualitative characteristics of oil, 417 
Olive Oil Quality, Effect of Mixing Leaves on Organoleptic Properties 
metal crusher, 371 
mixed olives-leaves, 371 
olive oil quality, 371 
Olive Oils, Antioxidant Activity of Tocopherols and Phenolic Compounds in 
a-tocopherol, 1589 
antioxidant, 1589 
oxidation, 1589 
phenols, 1589 
virgin olive oil, 1589 
Olive Oils, NMR Study of Minor Components 
olive variety, 747 
quality, 747 
virgin olive oil, 747 
Olive Oils, Volatiles and Sensory Attributes of 
sensory attributes, 1253 
statistical sensory wheel, 1253 
virgin olive oil, 1253 
volatiles, 1253 
Olive Oil Sterols, Determination of by Gas Chromatography 
differentiation of oil types, 1685 
olive oil, 1685 
refined, 1685 
solvent-extracted, 1685 
sterol, 1685 
virgin, 1685 
Oxidation of Ethyl Linoleate Emulsions 
effects of droplet composition, 1207 


P 
Palm Fiber, Source of Carotenoids, Vitamin E, and Sterols 
carotenoids, 599 
fiber oil, 599 
lycopene, 599 
palm-pressed fiber, 599 
phytoene, 599 
phytofluene, 599 
sterols, 599 
tocopherol, 599 
tocotrienols, 599 
Palm Oil, Continuous Supercritical Carbon Dioxide Processing of 
carotenes, 233 
co-solvent, 233 
diglycerides, 233 
free fatty acids, 233 
monoglycerides, 233 
palm oil, 233 
solubility of palm oil, 233 
supercritical carbon dioxide, 233 
vitamin E, 233 
Palm Oil, Separation of Components by Supercritical Fluid Chromatography 
carotenes, 523 
diglycerides, 523 
free fatty acids, 523 
palm oil, 523 
supercritical fluid chromatography, 523 
tocopherol, 523 
tocotrienols, 523 
triglycerides, 523 
Palm Stearin, Nutritional Quality of in Vanaspati 
cholesterol, 617 
digestibility, 617 
methyl! ester, 617 
palmstearin, 617 


phospholipid, 617 
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rapeseed oil, 617 
soybean oil, 617 
sunflower oil, 617 
total lipid, 617 
triglyceride, 617 
Phase Behavior of PPP-POP Mixtures by X-Ray Diffraction 
differential scanning calorimetry, 1567 
mixture phase behavior, 1567 
2-oleodipalmitin, 1567 
polymorphism, 1567 
synchrotron radiation X-ray diffraction, 1567 
tripalmitin, 1567 
Phase Diagrams, Oil/Methane/Ether Mixtures 
methyl esters, 1247 
phase diagrams, 1247 
vegetable oil/methanol/ether mixtures, 1247 
Phosphatidylcholine, Effects on Casein-Oil Emulsions 
casein, 437 
lecithin, 437 
lipid protein interaction, 437 
oil—water interface, 437 
Phospholipase D, Changes During Seed Development and Germination of 
Soybeans 
gene expression, 1171 
Glycine max, 1171 
lipid degradation, 1171 
nonhydratable phosphatides, 1171 
phospholipase D, 1171 
soybeans, 1171 
Phospholipids, Separation and Analysis by Light Scattering Detection 
evaporative light-scattering detector, 1561 
HPLC analysis, 1561 
phospholipids, 1561 
purification, 1561 
solid-phase extraction, 1561 
Phospholipids, Transesterification Immobilized by Enzymes 
cell immobilization, 657 
lipase, 657 
phospholipids, 657 
Rhizopus, 657 
transesterification, 657 
Physical Refining, Comparison of Steam and Nitrogen as Stripping Gases 
distillates, 1641 
efficiency, 1641 
nitrogen, 1641 
oil quality, 1641 
physical refining, 1641 
steam, 1641 
Phytases, Isolation and Identification of Soybean 
food and feed processing, 1143 
isolation, 1143 
phytate hydrolysis, 1143 
soy phytases, 1143 
Pinus Seed Oils, Distribution of AS Olefinic Acids 
cis-5 olefinic acids, 1539 
distribution profile, 1539 
Pinus koraiensis, 1539 
pinaster, 1539 
reversed-phase high-performance liquid chromatography, 1539 
triacylglycerols, 1539 
Polyphenols, Extraction of in Immersion Extractor 
diffusivity, 1121 
extraction, 1121 
polyphenols, 1121 
pulsed extractor, 1121 
Polyunsaturated Fatty Acids, Enrichment by Lipases 
Candida rugosa, 1403 
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DHA, 1403 

enrichment, 1403 

EPA, 1403 

esterification, 1403 

fatty acids, 1403 

fish oil, 1403 

lipase, 1403 

@3, 1403 

Rhizomucor miehei, 1403 

Primrose Oil, Enzymatic Modification of by Incorporation of n-3 

Polyunsaturated Acids 

Candida antarctica, 1059 

evening primrose oil, 1059 

immobilized lipase, 1059 

y-linolenic acid, 1059 

n-3 PUFA, 1059 

n-6 PUFA, 1059 

transesterification, 1059 


R 
Rancimat Test, Assessment of Fish Oil Stability 
anchovy oil, 1033 
fish oil oxidation, 1033 
hake liver oil, 1033 
peroxidation kinetics, 1033 
peroxide decomposition, 1033 
Rancimat test, 1033 
Schaal Oven test, 1033 
Rancimat Test, Oxidative Stability of Vegetable Oils 
chemil ence, 1039 
conductivity, 1039 
induction period, 1039 
oxidative stability, 1039 
Rancimat, 1039 
rapeseed oil, 1039 
safflower oil, 1039 
sunflower oil, 1039 
vegetable oils, 1039 
walnut oil, 1039 
Rapeseed, Esterification Reactions Catalyzed by Acetone Powder 
in Germinating Seeds 
acetone powder, 1527 
esterification, 1527 
interesterification, 1527 
lipase, 1527 
rape seedlings, 1527 
Rapeseed Oil, Diffusion Coefficient During Extraction with Hexane 
diffusion, 669 
diffusion coefficient, 669 
rapeseed oil extraction, 669 
solvent extraction, 669 
Rice Bran, Comparison of Isopropanol and Hexane for Extraction 
of Vitamin E 
extraction, 1653 
hexane, 1653 
isopropanol, 1653 
oryzanol, 1653 
rice bran oil, 1653 
vitamin E, 1653 
Rice Bran, Extraction of Fatty and Waxy Material by Supercritical Carbon 
Dioxide 
carbon dioxide, 1127 
long-chain acids, 1127 
long-chain alcohols, 1127 
rice bran, 1127 
rice bran oil, 1127 
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rice bran wax, 1127 
supercritical extraction, 1127 
triacontanol, 1127 
Rice Bran Oil, Ambient Temperature Extraction with Hexane 
and Isopropanol 
oil composition, 811 
oil quality, 811 
oxidative stability, 811 
Rubberseed, Lipase Activity in 
lipase, 1471 
oil extraction, 1471 
para rubber, 1471 


S 


Saturated Fatty Acid—Identity of By-Products from Industrial Production of 
fatty acid by-products, 1297 
fatty acid dimers, 1297 
fish oils, 1297 
lactone esters, 1297 
supercritical fluid chromatography, 1297 
Seed Oils, Fatty Acid Variation in Ocimum Species 
basil, 393 
edible oil, 393 
fatty acids, 393 
Lamiaceae, 393 
linolenic acid, 393 
linseed oil, 393 
Ocimum, 393 
O. basilicum, 393 
O. canum, 393 
O. gratissimum, 393 
O. sanctum, 393 
seed oil, 393 
Sesame Proteins, Influence of pH and Salt Concentration on Foaming, 
Solubility and Emulsification 
emulsification, 1663 
foamability, 1663 
NaCl concentration, 1663 
pH, 1663 
protein solubility, 1663 
sesame protein concentrate, 1663 
Sesame Seed Flour, Effect of Dehulling Methods on Composition 
and Functional Properties 
dehulling methods, 1133 
desolventizing temperatures, 1133 
functional properties, 1133 
proximate composition, | 133 
sesame seed flour, 1133 
Sesame Seed—Saturated Triacylglyceride—Viscosity and Crystallization of 
crystallization, 1237 
nucleation, 1237 
reduced viscosity, 1237 
sesame oil, 1237 
tripalmitin, 1237 
tristearin, 1237 
Shea Fat, Enzyme-Assisted Extraction of 
enzyme-assisted fat extraction, 449 
light microscopy, 449 
shea kernels, 449 
shea kernels cells, 449 
Soapstock, Composition of Low-Molecular Weight Organics 
acid water, 1275 
canola, 1275 
composition, 1275 
cottonseed, 1275 
glycerophosphate, 1275 


maize, 1275 
myoinositol phosphate, 1275 
peanut, 1275 
soapstock, 1275 
soybean, 1275 
sunflower, 1275 
vegetable oil, 1275 
Soapstock, Cottonseed Composition and Characterization 
cottonseed soapstock, 1287 
gas chromatography, 1287 
gossypol, 1287 
silylation, 1287 
soapstock, 1287 
trimethylsilylation, 1287 
Soapstock, Low-Molecular Weight Compounds from Acid Water 
of Coconut 
acid water, 1305 
coconut oil, 1305 
composition, 1305 
fatty acids, 1305 
gas chromatography, 1305 
high-performance liquid chromatography, 1305 
mass spectroscopy, 1305 
soapstock, 1305 
Soapstock, Synthesis of Fatty Acids by Enzymes from 
alcoholysis, 1393 
esterification, 1393 
fatty acid ester. 1393 
lipase, 1393 
phospholipid, 1393 
soapstock, 1393 
transesterification, 1393 
triglyceride, 1393 
Solid Fat Index, Determination by FTIR Spectroscopy 
dilatometry, 411 
edible oil analysis, 411 
Fourier transform infrared spectroscopy, 41 1 
FTIR spectroscopy, 411 
SFC, 411 
SFI, 411 
solid fat content, 411 
solid fat index, 411 
Soy Phospholipids, HPLC Separations of 
gradient, 193 
HPLC, 193 
lecithin, 193 
methods, 193 
phospholipids, 193 
separations, 193 
standards, 193 
Soy Hull Carbon, Adsorbent for Minor Soybean Oil Components 
adsorption, 527 
free fatty acid, 527 
peroxides, 527 
phospholipid, 527 
lutein, 527 
Soy Protein, Mechanism of Physical Modification of Insoluble Concentrate 
aggregating, 1067 
denaturation, 1067 
functional property, 1067 
functionality, 1067 
protein aggregate, 1067 
protein modification, 1067 
solubility, 1067 
solubilization, 1067 
soybean, 1067 
soy protein, 1067 
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Soy Proteins, Acid Modified—Effect of Salts and Disulfide Bond Cleavage Steroidal Aromatase Inhibitors, Design and Action of 


on Adhesion and Viscosity 
adhesive strength, 1063 
alkaline modification, 1063 
disulfide cleavage, 1063 
soy proteins, 1063 
viscosity, 1063 
wood, 1063 
Soybean Oil, Deacidification by Membrane Technology 
free fatty acids, 219 
membrane technology, 219 
methanol, 219 
refining, 219 
vegetable oils, 219 
Soybean Oil, Effect of Genetic Modification on Bioconstituents 
genetic modification of soybeans, 581 
high saturated acids, 581 
high-performance liquid chromatography, 581 
phospholipid, 581 
phospholipid molecular species, 581 
phytosterol, 581 
reduced linolenate, 581 
soybean oil, 581 
tocopherol, 581 
Soybean Oil, Jn situ Alcoholysis of 
alcoholysis, 225 
extraction, 225 
fatty acid butyl ester, 225 
fatty acid ethyl ester, 225 
fatty acid methyl ester, 225 
fatty acid propyl ester, 225 
in situ alcoholysis, 225 
soybean oil, 225 
Soybean Oil, Oxidative Stability of Lipoxygenase Free 
autoxidation, 1327 
fatty acids, 1327 
hydroperoxide, 1327 
lipoxygenase, 1327 
peroxide value, 1327 
sensory evaluation, 1327 
soybean oil, 1327 
volatile compounds, 1327 
Soybean Oil and Jojoba Oil Extraction, Phase Diagram for Oleic Acid 
jojoba oil, 239 
liquid-liquid equilibrium, 239 
neutralization, 239 
refining, 239 
soybean oil, 239 
Soybean Phospholipids, Solvent System for HPLC Analysis 
with Evaporative Light Scattering Detection 
analysis, 535 
HPLC, 535 
mobile phase solvent, 535 
phospholipids, 535 
separations, 535 
soybean oil, 535 
tert-butyl methyl ether, 535 
tetrahydrofuran, 535 
Soybean Seed Growth, Effects of Day and Night Temperatures 
chemical composition, 733 
fatty acids, 733 
high temperature, 733 
night temperature, 733 
oil, 733 
oil quality, 733 
protein, 733 
soybean, 733 
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action, 1435 
aromatase, 1435 
design, 1435 
inhibition, 1435 
inhibitor, 1435 
inhibitors, 1435 
steroid, 1435 
steroidal, 1435 
Sterols, Kinetics During Saponification in 
degradation, 623 
first-order kinetics, 623 
gas chromatography, 623 
6-ketocholestanol, 623 
7-ketocholestero! stability, 623 
mass spectrometry, 623 
saponification, 623 
tautomerization, 623 
trimethylsilyl ether, 623 
Structured Lipids, Enzymatic Synthesis of 
caprylic acid ethyl ester, 245 
enzymatic synthesis, 245 
lipases, 245 
organic media, 245 
structured lipids, 245 
transesterification, 245 
triolein, 245 
Sucrose Fatty Monoesters, Regioselective Synthesis by Lipase 
enzymatic esterification, 1481 
lipase, 1481 
regioselectivity, 1481 
solvent-free acylation, 1481 
sucrose acetal, 1481 
sucrose ester, 1481 
sugar fatty acid ester, 1481 
Sucrose Polyesters, Physical Properties by Response Surface Methodology 
formulation, 455 
mixture response surface methodology, 455 
optimization, 455 
physical properties, 455 
sucrose polyester, 455 
Sunflower Oil, Analysis of Volatile Fraction from, Under Pressure 
gas chromatography, 713 
mass spectrometry, 713 
sunflower oil, 713 
terpenic hydrocarbons, 713 
volatile compounds, 713 
Sunflower Oil, Effects of Sucrose Esters on Kinetics of Polymorphic 
Transition 
crystallization, 321 
induction time, 321 
polymorphism, 321 
sucrose ester, 321 
sunflowerseed oil, 321 
X-ray diffractometry, 321 
Sunflower Oil, Improved Oxidative Stability in the Presence 
of Oxygen-Scavenging Films 
active packaging, 181 
energy transfer, 181 
oxidation, 181 
oxygen scavenging, 181 
singlet oxygen, 181 
sunflower, 181 
Sunflower Seed Oil, Extract of with Supercritical CO, and Ethanol Mixtures 
entrainer, 1573 
oil acidity, 1573 
phospholipids, 1573 
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supercritical CO,-ethanol mixtures, 1573 
supercritical extraction of oil, 1573 
Supercritical Fluid Chromatography—Applications to New Cropseed Oils 
and Reactions 
esters, 1691 
Euphorbia lagascae oil, 1691 
lesquerella oil, 1691 
meadowfoam oil, 1691 
supercritical fluid chromatography, 1691 
triglycerides, 1691 


vernonia oil, 1691 


T 
Tall Oil, Separation of Methyl Esters from by Selective Adsorption 
fatty acid methyl esters, 203 
resin acids, 203 
selective adsorption, 203 
tall oil, 203 
Tigernut Tubers, Fatty Acid Compositions of and Mixtures with Baobab 
Seeds 
Adansonia digitata L., 255 
Cyperus esculentus L., 255 
fatty acids/essential fatty acids, 255 
mixture of oils, 255 
potential in novel food formulation, 255 
trans Acid Content, Internal Standards for Infrared Determination 
gas chromatography, 1165 
hydrogenated vegetable oi!s, 1165 
infrared spectrophotometry, 1165 
silver nitrate—thin layer chromatography, 1165 
trans fatty acids, 1165 
trans Fatty Acids, Determination by Capillary Gas Chromatography 
and ATR Spectroscopy 
attenuated total reflection infrared spectroscopy, 1699 
capillary-column gas chromatography, 1699 
trans fatty acids, 1699 
trans |somer Content, Determination by ATR Spectroscopy 
attenuated total reflection, 1003 
infrared, 1003 
trans fatty acids, 1003 
trans 18:1 Isomer, Analysis in Edible Beef Tallow 
beef, 531 
distribution profile, 531 
fatty acid composition, 53! 
tallow, 531 
trans-octadecenoic acids, 531 
vaccenic acid, 531 
Triacylglycerides—Fatty Acid Mixtures, Separation of by Membranes 
alcohol solubility, 399 
cellulosic and noncellulosic membranes, 399 


Triacylglycerol Structure, by High-Resolution '‘C NMR 
borage oil, 551 
chemical shifts, 551 
evening primrose oil, 551 
fatty acid analysis, 551 
long-chain polyunsaturated triacylglycerol, 551 
"SC NMR, 551 


positional distribution, 551 
Triacylglycerols, Kinetics of Crystallization 

crystallization kinetics, 1051 

differential scanning calorimetry, 1051 

modeling, 1051 

polarized light microscopy, 1051 

POP, 1051 

POS, 1051 

solidification, 1051 

SOS, 1051 

triacylglycerol, 1051 
Triacylglycerols—NMR of Polymorphic Forms 

"SC CP/MAS-NMR, 1231 

chemical shift, 1231 

cocoa butter, 1231 

crystal structure, 1231 

molecular conformation, 1231 

polymorphism, 1231 

solid fat, 1231 

subcell structure, 1231 

triacylglycerol, 1231 
Tristezrin, Polymorphism in the Presence of Food Emulsifiers 

DSC, 187 

dynamic process, 187 

food emulsifiers, 187 

polymorphism, 187 

powder X-ray diffraction, 187 

stabilized systems, 187 

tristearin, 187 


Vv 


Vegetable Oils, AOCS Collaborative Study on Sensory and Volatile 
Analyses 
canola oil, 157 
corn oil, 157 
flavor, 157 
gas chromatography, 157 
low-erucic acid rapeseed oil, 157 
oxidation, 157 
sensory evaluation, 157 
soybean oil, 157 
sunflower oil, 157 
volatile compound, 157 
Vegetable Oils, Minor Constituents in 
gas chromatography, 587 
high-performance liquid chromatography, 587 
minor constituents, 587 
polymeric glycerides, 587 
steradienes, 587 
sterols, 587 
steryl esters, 587 
tocopherols, 587 
trans fatty acids, 587 
vegetable oils, 587 
Vernolic Acid, Determination by Gas and Supercritical Fluid 
Chromatography 
epoxy fatty acid, 1161 
fatty acid methyl! esters, 1161 
free fatty acids, 1161 
gas chromatography, | 161 
supercritical fluid chromatography, 1161 
vernolic acid, 116! 
Vernolic Acid, Seed Oils of Bernardia pulchella 
Bernardia pulchella, 1733 
epoxy fatty acids, 1733 
Euphorbiaceae, 1733 
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GC-MS, 1733 
silylated hydroxy—methoxy derivatives, 1733 
vernolic acid, 1733 


w 
Wax Esters, Differential Scanning Calorimetry for Estimation 
of Unsaturation 
differential scanning calorimetry, 271 
index of saturation, 271 
jojoba wax, 271 
transesterified wax esters, 271 
Wax Esters, Synthesis of Hydroxylated by Biocatalysis 
n/A-isotherms, 1459 
aleuritic acid, 1459 
biocatalysis, 1459 
Brewster-angle microscopy, 1459 
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enzyme fixed-bed reactor, 1459 
esterification, 1459 

hydroxy wax esters, 1459 
Langmuir film balance, 1459 
lipase, 1459 

transesterification, 1459 


x 
Ximenynic Acid, Separation from Santalum spicatum as 
4,4-Dimethyloxazoline Derivatives 
4,4-dimethyloxazoline, 1729 
fatty acid methyl ester, 1729 
gas chromatography, 1729 
isomers, 1729 
sandalwood (Santalum spicatum), 1729 
ximenynic acid, 1729 





Surfactants and Detergents 


A 


Ac tals, 

from poly(ethylene glycol) monomethy! ethers, 841 
Alcohol Sulfates, 

effect of branching, 935 
Analysis, 

of amine oxide/anionic surfactant mixtures, 143 

of impurities in sulfonated fatty acid methyl esters, 121 

of surfactants by ion-spray mass spectrometry, 137 

of zeolite, silicate and phosphate in detergent products, 131 


Betaines, 

as drag-reducing agents, 921 
Biodegradability, 

oi alcohol ethoxylates, 929 

of glycoside surfactants, 929 
Biosurfactants, 

rhamnolipids from ethanol, 851 

sugar esters, 109 

surfactin, a lipopetide, 149 
Bis-quaternary, see Diquaternary 


Cc 
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